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^ a plurality of retaining ledges coupled to at least one of said side walls or end walls, and a 
J'if pcrlbratc grate supported on said retaining ledges and said central raised portion. 

Please add the following new claims: 

\ 

J / 2{. Deep fat frying apparatus as set forth in claim //wherein said cooking vessel 

includes a perforate grate positioned in an elevated position relative to the outboard edge of the 

sloping w all surfaces to define a cooking zone thereabove. ; _ 

' = « t', 

Jl. Deep fat frying apparatus as set forth in claim wherein said healing 
element is adjustably mounted to said frame for positioning in one of a plurality of different locations 
at different vertical spacing relative to the central raised portion of the cooking vessel when the 
cooking vessel is received on the frame. 

REMARKS 

Claims 2-16 and 19-20 remain in this application and new claims 21 and 22 have 
been added by amendment. Claims 1 , 1 7 and 1 8 have been cancelled. Claims 2, 8, and 1 2 have been 
amended to independent claims to include the limitations of claim 1 while claim 20 has been 
amended to include the limitations of claims 17 and 18. Claims 7, 9 and 15 have been amended to 
depend from claim 2 instead of claim 1. Claim 19 now depends from claim 18. New claim 21 
depends from claim 2 and is in other respects the same as claim 12 prior to amendment, and new 
claim 22 depends from claim 12 and is in other respects the same as claim 8 prior to amendment. 

Applicants appreciate the recognition that claims 2-6, 12-14 and 20 of the application 
as filed were allow able over the art of record. Applicants have accordingly amended claims 2, 12 
and 20 to include the limitations of the base independent claims and any intermediate dependent 
claims. Claims 7, 9. 10 and 15 now depend from claim 2. 
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Thus, except for claim 8, applicants believe that the amendment confomis to the 
indication of allowable subject matter as set forth in the first office action. 

Applicants respectfully traverse the rejection under § 102(b) with respect to claim 8. 
Applicants have reviewed the Tabcr et al. patent, as well as the Oiwa and Taylor et al. references 
cited by the examiner, but do not find any teaching or suggestion of structure which enables the 
vertical distance between the heating element and the central raised portion of the cooking vessel to 
be varied when the vessel is received on the frame. This ability to vary the positioning of the burner 
provides several advantages, such as allowing adjustment according to ambient temperature, the 
product to be cooked, the type of cooking medium to be employed, and the fuel to be used. A review 
of the Taber et al. patent fails to reveal any structure which permits the vertical distance between the 
cooking vessel and the heating element to be adjusted. Rather, Taber et al. discusses the use of 
pulsing of the heating element or use of an electrical plate at col. 7, line 45 through col. 8, line 46. 
The drawings show no structure for adjusting the distance between the burner and the vessel. Thus, 
applicants respectfully request reconsideration and allowance of claim 8 as amended as being both 
novel and non-obvious over the prior art. 

For all of the foregoing reasons, applicants submits that the drawings, specification 
and the claims are now in proper form, and that all of the claims define patentably over the prior art. 
Accordingly, early issuance of the Notice of Allowance is courteously requested. Should any 
additional fees be due in connection with this submission, they may be charged to deposit account 
1 9-0522. Any issues which remain and may be resolved by a telephone conference may directed to 
the undersigned at 1-800-445-3460. 
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Respectfully submitted, 
HOVEY WIIJJAMS LLP 

By /M^H/^'^ ' \^ 

/Thomas H. Van Hoozcr, Reg.^^761 
Suite 400 

2405 Grand Boulevard 
Kansas City, Missouri 64108 
(816) 474-9050 
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Applicant: Ponling. Reams R. ct al ^.^^.^^ 
•rule- APPARATUS FOR DEEP I- AT t RYlNO 
Application Scr. No.: 10/042,593 
Group Art Unit: 1761 
Examiner: Simonc, Timothy 
Attorney Docket No.: 31688 

MARKED UP COPY OF AMENDMENT TO SHOW CHANCES MADE 

SPFCIFICAI IQN 


follows: 


Please amend ,he specifica.ion a, ,he paragraph beginning a, page 9. line 25 as 

of the support assembly 14a is '''"T ve .o^;'^^^^^^ fran,c 64a. Tl,c arcuarc 

arcua.c upper surface and is a, a fixed P^'""" "^^^^^^^^^^^ spaecd along the 

upper surface of Rame burner 76a I'^^'f Vrs/oS, nig on .he central raised ponion 40 or 
name burner 76a serves to disperse the hca, ^ („ .^ea. As with flame 

the sloping wall surfaces due to an excessive p,a„e defined by the 

btimer 76, the top of the flame burner 76a is "'J^^^^"^^, ,J„,i with crossbolt 

bottom edge of the end -''^-;;^;j„t,e ca. 6a ineTudcs an u right sleeve .02 which 
100 which extends through baffle 106 and tlic "tr 

receives a bolt 104 therein for couphng the flame ^u™ /6a '^^^^^^ "^"^.^.h not only includes a 

and described with regard to the embodiment shown .n Figs. 1, 2 and 3. 

CLAIMS 

Please amend the claims to read as follows: 
Please cancel claims 1, 17 and 18. 
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2. (Amended) [Deep fat frying apparatus as set forth in claim 1 ] 
Apparatus for d ee p fat frvinp of food items comprisin t^: 
■A cnokimz vessel inrh.dinu first a n d second opposed upridit end walls each having 

res pective UDPer And lower cdues first and seco nd opposed uprii^ht sidewalls each 
having respective upper and lower edtzes. and a ho tt om wa ll extending between 
the end walls and the side walls to provide a vessel adapted for retammg a 
quantity of a cooking, medium th e rein, said bottom wall including first and second 
slo ping; wall surfaces diverain^ and downw ardly extending from an elongated 
rentral raised portion, said centr a l raised portion loneitudinally extending between 
said end walls: and 

. hP.ter snnnort assembly including a fr a me and an elongated heatmg element, said frame 
being complementallv configured to said co okini^ ve ssel for resisting horizontal 
movement of the cooking vessel relative to the frame and for removably 
su pportini2 said cooking v^^sel above said hea ting e l e ment w ith the central raised 
portion being in spaced relation shi p directly above and in vertical alignment with 
said elongated heatina element , 

wherein said frame includes an upright retaining member adjacent said cooking vessel 
side walls and end walls when said cooking vessel is received in said frame, and 
wherein said cooking vessel side walls and end walls are complementally sized 
and configured relative to said frame whereby said frame receives said cooking 
vessel inside said retaining member only with said central raised portion 
positioned in vertical alignment with said elongated heating element. 

7. (Amended) Deep fat frying apparatus as set forth in claim [1 ] 2, wherein said 
heating element is an elongated gas burner. 
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° " 8. (Amended) [Deep fat frying apparatus as set forth in claim 1 ] Apparatus for 
(ieep fat frvina of food il erns comprisina: 

a cookine vessel inrliidinL^ first a nd second onnosed upri^ht end walls each havmg 

res pective upper nnd lower edees , first and second opposed upright sidewalls each 
having; respective upper and lower edges, and a bo ttom wall e xtendm^ between 
the end walls ^nd the side walls to provide a vessel adapted for retamma a 
q uantity of a cookino medium t h erein, said bottom wall including first and second 
slo pin'j wall surfaces diverging and downw ardly extendini' from an elongated 
central raised portion, said central raised porti on lonai tu dina lly cxtendm^ between 
said end walls: and 

. ho■A^er sup port assembly includimi a fr a me and an elonuated heatin» clement, said frame 
being complementallv confipured to said co oking vessel for resistm^ horizontal 
movement of the cookinu vessel relative to the frame and for removably 
sup porting said rooking vessel above said hea tine e l em ent wi th the central raised 
portion being i n s paced relation shi p directly a bo ve a n d in v ertical almnment with 
said elongated heating element , 

wherein said heating element is adjustably mounted to said frame for positiomng in one 
of a pluralitv different locations at different vertical spacing relative to the central 
raised portion of the cooking vessel when the cooking vessel is received on the 
frame. 

9. (Amended) Deep fat frying apparatus as set forth in claim [1] 2, 
wherein said central raised portion is an elongated ridge extending between said end walls and is 
located substantially equidistant from said side walls. 

10. (Amended) Deep fat frying apparatus as set forth in claim [1 ] 2. 
wherein said sloping wall surfaces have a slope relative to the horizontal of between about 4 ^ 
and about 30". 
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1 2. (Amended) [Deep fat frying apparatus as set forth in claim 1 ] 
Apparatus for deep fat frvin^ of food i tems comprising: 

n rnokiPL^ vessel includini; first and se cond op posed upright end walls each having 

respective upper and lower edpes. first an d second opposed upright sidewalls each 
having respective upper and lower edges, a nd a bottom wall extending between 
the end walls and the side walls to provide a ves sel adapted for retaining a 
q uantity of a cooking medium therein, s a id bottom wall including first and second 
sloping wall surfaces divcraint; and downwardly extending from an elongated 
central raised portion, said central raised p ortion longitudinally extending between 
said end walls: and 

^ heater su pport assembly including a frame and an elongated heati ng element, said irame 
being complementallv configured to said cooking vessel for resisting horizontal 
movement of the cooking vessel relative to the frame and for removably 
su pporting said cooking vessel above sa id heating element with the central raised 
portion being in spaced relafionship dir e ctly above and in vertical alignment with 
said elongated heating element . 

wherein said cooking vessel includes a perforate grate positioned in an elevated position 
relative to the outboard edge of the sloping wall surfaces to define a cooking zone 
thereabove. 

15. (Amended) Deep fat frying apparatus as set forth in claim [1 ] 2, 
wherein said side walls are substantially perpendicular to said end walls and wherein said side 
walls have a length and said end walls have a width, the length of said side walls being greater 
than the width of said end walls. 

1 9. (Amended) A cooking vessel as set forth in claim [1 8] 20, wherein said 
lower edges of said side walls and end walls extend below said outboard edges of said sloping 
wall surfaces. 
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20. (Amended) A cooking vessel [as set forth in claim 1 8,] adapted for 
deep fat frying after positioning over a heating element and for receiving a quan tity of a cookinu 
medium and at least one food item therein, said cookine vessel comprising: 

a pair of upright opposed end walls each having a respective upper ed^e and a respective 
lower edge: 

a pair of uprieht opposed side walls oriented substantially perpendicular to the end walls, 
each of the side walls havinu a respective upper edue and a respective lower ed^e; 
and 

a bottom wall extendintz between the end w^alls and the side walls to provide a vessel 

adapted to contain a cooking medium therein, said bottom wall including first and 
second sloping wall surfaces each havine a respective outboard edge and an 
elongated central raised portion extending betw^een said end walls, said First and 
second sloping w all surfaces extending outw ardly and downwardly from said 
central raised portion toward respective side walls, 

wherein said bottom wall includes a pair of longitudinally extending trouehs oriented 
substantially parallel to said central raised portion and extending below said 
outboard edges of said sloping wall surfaces, said troughs each including an 
upright barrier wall opposite and inboard of said side walls and extending 
downwardly from said outboard edges of respective ones of said sloping wall 
surfaces; and 

[including] a plurality of retaining ledges coupled to at least one [or] of said side walls or 
end walls, and a perforate grate supported on said retaining ledges and said central 
raised portion. 

Please add the following new claims: 

21 . Deep fat frying apparatus as set forth in claim 2, wherein said cooking 
vessel includes a perforate grate positioned in an elevated position relative to the outboard edge 
of the sloping wall surfaces to define a cooking zone thercabovc. 

22. Deep fat frying apparatus as set forth in claim 12, wherein said heating 
clement is adjustably mounted to said frame for positioning in one of a plurality of different 
locations at different vertical spacing relative to the central raised portion of the cooking vessel 
when the cooking vessel is received on the frame. 


